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“PAGE” PATENT COOKING STOVE. 


3 

Distinctive Features. 


HESE Famous Patent Stoves have 
been on the Australian market for 
about 20 years, and have, during 
that period, established an enviable 
reputation for durability, economy 
in fuel, simplicity and excellence in 
cooking. 

The various sizes and models are faithfully 
illustrated throughout this Catalogue, and it is ad¬ 
mitted that their appearance is unique. 

Prices of Stoves are shewn in Price List, where¬ 
as those of Duplicate Parts, fountains, generators, 
extension plates, bullnosings for shallow fireplaces, 
etc., will be supplied on application. 

There are Thirteen different sizes and models 
of “PAGE” Stoves. 

The illustration on any particular page depicts 
all sizes of “PAGE” Stoves described under that 
illustration. 

Patent Cleaning Trays. 

The flues of the “PAGE” Stove can be cleansed 
in a few moments. The soot falls on to the cleaning 
trays, which are removed in the same way as the 
ash-pan. It is not necessary to scrape out the soot 
with a raker, as is done with some other Stoves. 

These trays in the “PAGE” are a great boon. 

Patent Adjustable Grate. 

By a very simple contrivance the grating can 
be raised and the fire brought closer to the top of 
fire-box in a moment. Thus grilling and boiling 


See directions for use on page 10 









4 “PAGE” PATENT COOKING STOVE. 


are made easy and quick operations, even with a 
small fire. 

The adjustable Grate is not fitted to Nos. 6, 7, 
8, 9, and 10. 

Open Fire. 

The illustration on the cover shows the 
“PAGE” in use as an open fire grate, a convenience 
which adds considerably to the comfort of those who 
spend much time in a kitchen living-room on winter 
evenings. 

Construction. 

“PAGE” Stoves are made by skilled workmen, 
the ovens and outside casing being manufactured 
from heavy gauge steel. The fire-box parts and 
other portions are very heavy cast iron, which con¬ 
stitutes long life to the Stove, and saving of up¬ 
keep costs. 

Fuel Saving. 

Owing to its massive fire-box construction, and 
the facilities for regulating the grate, the “PAGE” 
Stove is remarkably economical in fuel, and the 
smaller models are thus appreciated for Bungalow 
use. 

The “PAGE” saves its first cost in fuel in a 
short period, compared with many other stoves. 
We affirm that the “PAGE” will not burn more than 
half the fuel that some stoves of similar size require. 

Testimonials. 

We can furnish many of these, either personal 
or printed, on application. 


Page Manufacturing Co. 

Geelong, 

Jan. 1st, 1926. 






“Page” Stove Fitted with Tubular Copper 
Boiler for Hot-Water Service. 


All Two-oven Stoves can be fitted with Tubular Copper 
Boiler, by which means a plentiful supply of Hot Water 
may be obtained without any increase in the cost of fuel. 


Estimates and aii information for installing Hot Water Service 
cheerfully supplied Gratis on application 

Skirting can be supplied with any «Stove, extra. Price on application. 


ECONOMICAL, LATEST, UNIQUE. 










































































No. 8 (42in. long, 23Jin. deep, 30£in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 
2 14* in. 13* in. 181 in. 40 Adults 

No. 9 (48 in. long, 26in. deep, 3 1 i in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 

2 15$ in. 15$ in. 19J in. 50 Adults 

No. 10 (54 in. long, 30 in. deep, 32 in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 

2 16 in. 17$ in. 22 in. 80 Adults. 

The Stove without Plate Warmer is 8 in. lower than height given above. 

These Three Stoves may be fitted with Tubular Copper Boiler 
for Hot Water Service at extra cost (see page 5) 


BURNS WOOD, COAL, OR COKE. 
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No. 


No. of Ovens 

2 

No. 


No. of Ovens 

2 


4 ( 36 in. long, 1 9 in. deep, 27 in. high) 

Including 

Height Width Depth Cook for Plate Warmer 
12^ in. 11 in. 14 in. 12 Adults 

5 (39 in. long, 19 in. deep, 27 in. high) 

Including 

Height Width Depth Cook for Plate Warmer 

I2| in. 12 in. 14 in. 14 Adults 


No. 

No. of Ovens 
2 


6 (36 in. long, 23 in. deep, 27 in. high) 

Including 

Height Width Depth Cook for Plate Warmer 

124 in. 11 in. 18 in. 20 Adults 


No. 

No. of Ovens 
2 


7 (39 in. long, 23 in. deep, 27 in. high) 

Including 

Height Width Depth Cook for Plate Warmer 
12! in. 12 in. 18 in. 25 Adults 


The Stove without Plate Warmer is 8 in. lower than height given above. 


These Four Stoves ma u be fitted with Tubular Copper Boiler 
for Hot WaterService at extra cost (see page 5> 
















































































8 “PAGE” PATENT COOKING STOVE. 


BURNS WOOD, COAL, OR COKE. 


Fitted with Patent 
Adjustable Grate and 
Cleaning Trays, 
■nd may be used as 
an Open Grate 
when required. 


No- 1 (24 in. long, 19 in. deep, 21 in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 
1 134 in. 13 in. 14 in. 6 Adults 

No. 2 (27 in. long, 19 in. deep, 28 in. high) 

Including 

No. of'Ovens Height Width Depth Cook for Plate Warmer 

I 13f in. 14i in. Min. 9 Adults 

No. 3 (30 in. long, 19 in. deep, 28 in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 

1 13? in. 16 in. 14 in. 12 Adults 

The Stove without Plate Warmer is 8 in. lower than height given above. 


Skirling can be supplied with any Stove as an extra. 
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BURNS WOOD, COAL, OR COKE. 


No. 1 Boiler (30 in. long, 19 in. deep, 27 in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 

I 131 in. 13 in. 14 in. 6 Adults 

No. 2 Boiler (33 in. long, 19in. deep, 28 in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 

1 13^ in. 14i in. 14 in. 9 Adults 

No. 3 Boiler (36 in. long, 19 in. deep, 28 in. high) 

Including 

No. of Ovens Height Width Depth Cook for Plate Warmer 

1 13.il in. 16 in. 14 in. 12 Adults 

The Stove without Plate Warmer is 8 in. lower than height given above. 


Skirting can be supplied with any Stove as an extra. 


■—-m— n*—-wi-ii 4* 

I Fitted with Potent \ 

* Adjustable Grate and I 

Cleaning Trays, i 

{ and may be used 
I os on Open Grate « 

5 when required. 

* - --* 


































































10 “PAGE” PATENT COOKING STOVE. 

DIRECTIONS 

FOR USING AND CLEANING THE 

“PAGE” 


PATENT STOVES. 


When lighting the fire, be sure and have the 
grate and ash-pan free from ashes; draw out the 
ash-pan four or five inches, so as to ensure a 
draught. 

BACK DRAUGHT.—To make fire draw quick- 

1 y, lift damper at base of flue. 

When the fire begins to draw up the flue, close 
this damper, and fire will draw round the Ovens. 

If Ovens get too hot, close the ash-pan, thereby 
checking the draught. 

Regulate the draught by withdrawing or closing 
ash-pan. If one Oven only be required hot, turn 
its lever at side of Oven upward, and the lever of 
the other Oven downward; this will stop the heat 
from Oven not required. 

Note: Do Not Choke Fire-box with Fuel. 

TO USE AS AN OPEN FIRE. 

Remove the whole of the centre Hot Plate, open 
fire-doors (the bottom one of which forms a shelf 
in front of fire). 

TO CLEAN. 


Have the fire out, remove soot door in flue and 
pass flue-brush up and down the flue-pipe through 
the opening; then over tops of Ovens and down 
the sides through soot holes at ends of Hot Plate; 
then withdraw trays under Ovens, and empty out 
all soot and dirt thereon. 

Note.—To ensure Best Results, always keep Stove 
free from Soot and Ashes. See that all piping 
sent with Stove is put on. 
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A Whisper to Careful Folk.—Pour a little kerosene 
down through side soot holes. Ignite the 
vapour so created, and the gentle explosion will 
dislodge and burn any soot there may be there. 

To operate Adjustable Grate.—The grate will re¬ 
main at either of three positions—upper, inter¬ 
mediate, or lower. 

Lift grate suddenly to the upper or intermediate 
position,—the tongue underneath will follow. 

To Lower the grate from this elevated position, re¬ 
lease the tongue by slightly lifting it, and the 
grate will drop into its required position. 








EACH OF 


The “Page” 

PATENT 

Cooking Stoves 



IS SUPPLIED WITH 

Flue Brush 

Lifter 

Raker 

Two Shelves 
Baking Dish 

0 0 

Copper 

Fountains... 

Specially made to suit “Page” 
Stoves, supplied according to 
weignt and size required. 
Prices on application. 


Grid Irons w5io h v.s s 

Prices on application 


HENRY THACKER, 


-TD., PRINTERS, GEELONG 
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